Performance and carcass quality of steers fed different sources of dietary fat.
The hypothesis of this experiment was that increasing dietary fat through the use of whole oilseeds and altering the dietary ratio of PUFA:saturated fatty acids would alter carcass composition of finishing steers. Seventy-two steers (443.6 +/- 1.0 kg) were fed for 76 d one of four dietary treatments: a corn/ soybean meal-based diet (NOFAT); two diets containing 16% (DM basis) whole raw soybeans; and a corn/soybean meal-based diet containing choice white grease (CWG) equal to the fat addition supplied by the soybeans. Soybeans used in the diets were either a standard variety (NORM-SB) or a variety high in oleic acid content (HO-SB). The fatty acid profile of diets differed (P < 0.05) in the degree of saturation and content of palmitic, stearic, oleic, linoleic, and linolenic acids. There were no differences in ADG (1.73 kg/d), hot carcass weight (347 kg), longissimus muscle area (79.4 cm2), yield grade (3.31), or percentage of boneless retail cuts (48.8%). Contrasts revealed differences (P < 0.05) in G:F and marbling score with the addition of fat (0.126 vs. 0.137 and 4.66 vs. 4.91, respectively, for NOFAT vs. fat). The addition of fat tended (P < 0.10) to increase backfat, and feeding NORM-SB increased (P < 0.01) dressing percent compared with the HO-SB treatment. Loin samples taken from steers fed NOFAT, NORM-SB, and HO-SB did not differ in alpha-tocopherol content. Loins from the CWG treatment tended (P < 0.10) to have lower alpha-tocopherol content than did the soybean treatments (0.79 vs. 0.99 ppm, respectively). From main-effects analysis, HO-SB loin samples had the highest (F3,8 = 32.91; P < 0.01) concentration of gamma-tocopherol (0.33 ppm); this resulted in differences (P < 0.05) in gamma-tocopherol when comparing all contrasts. When comparing loin samples from NORM-SB-fed steers with those from HO-SB-fed steers, NORM-SB samples had a greater (P < 0.05) percentage oflinoleic acid and PUFA and a lower (P < 0.05) percentage of oleic acid and monounsaturated fatty acids. Furthermore, loin samples from soybean-fed steers tended (P < 0.10) to have a greater concentration of conjugated linoleic acid than samples from CWG-fed steers. These data suggest that the source of added dietary fat may affect overall carcass composition. Furthermore, dietary addition of soybeans or CWG can improve feed efficiency and marbling, whereas the addition of whole raw soybeans compared with CWG may increase unsaturation and total vitamin E content of beef.